
  

Rice & Noodles 

cANToNese FRied Rice    
shrimp, ‘conpoy’ scallops, asparagus, edamame, bacon & egg white

鮮蝦瑤柱炒飯  22

YUNNAN FRied VeRMicelli WiTH dUNGeNess cRAB 
pepper julienne, mung beans, black pepper & egg

雲南黑椒蟹肉炒新竹米  20

THAi Rice Noodles
wokked prawns, chicken, bell peppers, tofu, cilantro & peanuts

泰式炒河  24

FoRTUNe cHicKeN 
lotus leaf wrapped sticky rice with chestnuts, shiitake & taro 

富貴雞  24

 

sides

WoKKed GReeN BeANs 
preserved olive leaves 

乾煸四季豆  8

WoKKed GARlic BRoccoli 
ginger & slivered golden almonds 

蒜炒杏仁西蘭花  8

seAsoNAl cHiNese VeGeTABles 
king oyster mushroom  

杏鮑菇炒時菜  8

Rice WiTH ‘coNPoY’ scAlloPs  
瑤柱撈飯  5  

FloWeR BUNs (2pc)  
steamed or fried  

花卷  4



  

MeAT

lUcKee dUcK   
‘momo’ wraps, granny smith apple, chinese leeks, watercress; 
foie gras parfait, sweet bean sauce & cranberry compote 
祿記烤鴨  33

MAlAY FileT oF BeeF WiTH BlAcK PePPeR   
baby spinach & lily bulb salad; malay chino garlic sauce
馬拉黑椒牛柳  32

cHAR siU BeeF sHoRT RiBs  
蜜汁叉燒牛排  28

sWeeT & soUR BeRKsHiRe PoRK    [ALSO AvAiLAbLe with chicken]

hawthorne berries, yuzu rind & baked pineapple 
咕嚕黑豚肉   28

FileT MiGNoN GeNeRAl Tso sTYle  
左宗牛柳  30

VeGeTABles & ToFU 

sPicY HUNAN WoKKed loTUs RooT & cHiNese celeRY
jicama, chili peppers & chinese croutons 

湖南炒蓮藕  14

cRisPY Wild MUsHRooMs iN ‘GoldeN sANd’ 
‘金沙’脆野菇  16

sAVoURY BlAcK GARlic ToFU
black garlic, cucumber; chilli & vinegar soya sauce

黑蒜香脆豆腐  13

           

      

soUP
szecHUAN seAFood HoT & soUR soUP     
酸辣海鮮羹  12

loBsTeR WoNToN soUP 
enoki mushroom, watercress & crispy shallots
龍蝦雲吞湯  14

seAFood 

cRisPY seAFood iN ‘GoldeN sANd’  
choice of: mix seafood, scallops, prawns or squid 
‘金沙’海鮮籃 選:大匯、帶子、大蝦、鮮鱿  26 

QUicK sAUTeed scAlloPs 
with asparagus; sweet soya glaze   
豉油皇帶子  25 

dAilY loBsTeR
ask your server for today’s featured preparation 
是日精選鮮龍蝦  market price

HoNG KoNG sTYle sTeAMed seA BAss 
deboned whole sea bass with leeks, ginger & sweet soya juice   
港式清蒸西曹  32 

BAKed soYA BlAcK cod
vinegar ginger reduction
醬汁烤鱈  30

szecHUAN KUNG PAo sHRiMP    [ALSO AvAiLAbLe with chicken] 
red, yellow, green & sun-dried chilli peppers; cashews  
宮保蝦球  28

diM sUM

BAsKeTs 蒸籃 

lUcKee diM sUM BAsKeT (4pc)    
a sampling of chef’s favourites  
祿記點心籃  13

RAiNBoW GoW (4pc)
dumpling four ways – shrimp, salmon, scallop & vegetable; xo sauce
四彩粵式蒸餃  13

sPeciAlTies 特選 

loNG XiA GoW (1pc)
lobster & asparagus dumpling
蘆筍龍蝦餃  6 

XiAo loNG BAo (1pc)
pork soup dumpling topped with alaskan king crab & tobiko  
帝王蟹老北京小籠包  6

MARBle dUNGeNess cRAB RAVioli (1pc)
steamed dumpling with crab, shrimp & enoki; shanghainese vinaigrette
花蟹餃  6

clAssics 精典 

lUcKee HAR GoW (4pc)
shrimp dumplings; wood ear mushroom, ginger & truffle soya broth
祿記薑味蝦餃  9

siU MAi (4pc) 
dumplings with chicken, shrimp & porcini, topped with scallop & truffle
松露鮮蝦雞肉燒賣  9 

cHicKeN PoT sTicKeR (3pc) 
chives, cabbage & black vinegar ginger dip
鐵板雞蓉鍋貼  9

TeAHoUse TURNiP cAKe WiTH TARo RosTi (3pc) 
sweet potato, green onion & shallots
脆口芋絲蘿蔔糕  9 

cHeUNG FUN   香脆腸粉  (4Pc)   
Luckee’s signature dim sum – soft rice rolls with delightfully  
crispy fillings, served with house-made soy jus and topped with  
shallots and scallions.  A true Susur Lee classic.

sHRiMP oR cHicKeN 選: 蝦腸 、雞腸 9   

loBsTeR, with poached medallions 龍蝦腸  24

sPiNAcH & MiXed VeGeTABles 菠菜素腸  8

WiNe PAiRiNG NoTes    
the richness of the dim sum in luckee Basket brings the crisp, citrus flavours in the  
Pares Balta ($13/gl) to life, while its carbonation cleanses the palate.

the Paladin Pinot Grigio’s ($15/gl) delicate lemon and green apple notes work delectable  
wonders when presented with the light yet complex flavours of cheung Fun.

the fresh berries, plum and earthy characteristics of Montpellier Pinot Noir ($14/gl)  
are apt complements to luckee duck’s richness and umami.

the fresh but complex spices of the Malay Filet of Beef demand the hints of fruit, cherry  
and vanilla in the Falesco syrah ($15/gl), while the spicy notes of the wine complement 
 the fresh black pepper in the recipe.

VeGeTARiAN oPTioN AVAilABle

Many of our dishes may be prepared GlUTeN FRee 
(although not guaranteed without cross contamination).
Ask your server for details. 


